Kan e Food Safety Fact Sheet

Cooking Temperatures

Department of Agriculture

165°F Poultry, stuffed meats and pasta, reheating
155°F Ground beef or Pork rtenderized or iniected meats)
145°F Whole muscle meat cbeet, pork, fish)
135°F MINIMUM HOT HOLDING
130°F g Rare roast beef
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41°F MAXIMUM COLD HOLDING
32°F Freezing
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Minimum Hot Holding Temperature is 135°F @ Maximun Cold Holding Temprature is 41° F
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